
COURSE SYLLABUS 

HFT 4883 
Culinary Innovation & Entrepreneurship 

Global Learning** 
Spring 2022 

Professor D’Alessandro 

Office Hours: Friday 10:00 – 11:00 AM E-mail: mdalessa@fiu.edu

Office: Fax: 
Phone: Zoom Appointments! Web: www.fiu.edu 

COURSE DESCRIPTION 

A unique course allowing the opportunity for students with advanced culinary skills to learn the art and 
science of managing culinary innovation and entrepreneurship. The learner is directly involved in 
planning, organizing and implementation of culinary presentation skills which highlight innovation and 
global influences. 

**This is a Discipline-specific Global Learning course that counts towards your FIU Global Learning 
graduation requirement. While each Module contains lessons that are  

COURSE METHODOLOGY 

The methodology for this course consists of lectures, site visits, and guest speakers as well as hands on 
food preparation to global entrepreneurial trends. This course will involve students producing 
demonstrations and evaluation and development of presentation skills. 

COURSE OBJECTIVES 

1. To improve the student’s ability to develop an entrepreneurial plan for an actual demonstration
and communicate that effectively with peers and industry leaders.

2. To improve student’s knowledge of the nature of food preparation and managing culinary
innovation and the role of the manager in profit planning.

3. To develop the organizational tools which are necessary to effectively manage food product
innovation and sales success.

4. To develop student’s ability to evaluate and assess global food trends and adaptations in our
diverse multi-cultural community.

5. Develop an understanding for the manufacturing process and the processes involved in product
development to selling of the product.
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GLOBAL LEARNING COURSE LEARNING OUTCOMES 

1. Students will be able to demonstrate an understanding of the interconnected factors that
determine the extent to which a product succeeds or fails in the global marketplace.

2. Students will use multiple perspective in researching and evaluating global cuisines, and the
collision of those cuisines in ‘fusion’ dishes.

3. Students will be able to demonstrate willingness to engage in local, global, international, and
intercultural problem solving.

GLOBAL LEARNING STUDENT LEARNING OUTCOMES 
1. Global Awareness: Students will be able to demonstrate an understanding of the interconnected

factors that determine the extent to which a product succeeds or fails in the global marketplace.
2. Global Perspective: Students will use multiple perspectives in researching and evaluating the

success or failure of their chosen products in the global marketplace.
3. Global Engagement: Students will be able to demonstrate leadership in task and action planning

when developing and implementing a new product suitable for the global marketplace.

COURSE PRE-REQUISITES / CO-REQUISITES 

While there are no academic pre-requisites, students need to possess a strong interest and skill in culinary 
arts.  

TEXTBOOK & OTHER REQUIRED MATERIAL 

Developing New Food Products For a Changing Marketplace 
2nd Edition 2008 
Arron L. Brody & John B. Lord 
CRC Press 
ISBN: 0-8493-2833-0 

I will use other resources for this course which include: 

Creating New Foods: The Product Developer’s Guide 
Online & open resource Edition 
Mary D. Earle and Richard L. Earle 
Accessible here: https://nzifst.org.nz/resources/creatingnewfoods/index.htm 

COURSE EVALUATION 
Course Assignment Points Toward Final Grade: 
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Homework 12 @ 20 points each = 240 
Week #7 Project Presentation 20 

Quiz #1 40 
Quiz #2 40 

Fusion Project, Global Learning 80 
Fusion Project Discussion Board Assignment 20 

Course Project 200 
Course Project Presentation 200 

Final Exam 60 
Total 900 

 

FIU & CSHTM POLICIES 

The FIU Academic Pledge 
As a student of this university: 
   I will be honest in my academic endeavors. 
   I will not represent someone else's work as my own. 
   I will not cheat, nor will I aid another's cheating. 

Intellectual Honesty Statement 
Florida International University is a community dedicated to generating and imparting knowledge through 
excellent teaching and research, the rigorous and respectful exchange of ideas and community service. All 
students should respect the right of others to have an equitable opportunity to learn and honestly to 
demonstrate the quality of their learning. Therefore, all students are expected to adhere to a standard of 
academic conduct, which demonstrates respect for themselves, their fellow students, and the educational 
mission of the University. All students are deemed by the University to understand that if they are found 
responsible for academic misconduct, they will be subject to the Academic Misconduct procedures and 
sanctions, as outlined in the Student Handbook. 

Misconduct includes: Cheating – The unauthorized use of books, notes, aids, electronic sources; or 
assistance from another person with respect to examinations, course assignments, field service reports, 
class recitations; or the unauthorized possession of examination papers or course materials, whether 
originally authorized or not. Plagiarism – The use and appropriation of another’s work without any 
indication of the source and the representation of such work as the student’s own. Any student, who fails 
to give credit for ideas, expressions or materials taken from another source, including internet sources, is 
responsible for plagiarism. 

 

 

ASSIGNMENT DESCRIPTIONS 
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Homework: These assignments will be posted on Canvas in each module when assigned in The 
Discussion Board Forum, and can be completed and submitted entirely on that platform. They will be 
graded as follows: 30% fulfilling length requirement, 30% submitted on time, 40% content analysis. 
 
Quizzes: The two quizzes will be based off the lectures uploaded to Canvas, and reading assignments in 
the textbooks and other resources. 
 
Week #7 Project Presentation: For this assignment, create a presentation (.pptx or .pdf) of what you will 
develop for your Course Project. This is not your fully finished business plan, but a formal declaration of 
what you will be creating this semester. Provide details for the product concept, be it a restaurant, menu, 
packaged food item, food truck concept, or something altogether different. Think of this as an elevator 
pitch that will make me want to know more. 
 
Global Learning Fusion Cuisine Project: After reading the provided article on contemporary fusion foods, 
you will answer the following, and submit as a written, narrative, three-page paper observing the 
formatting guidelines on Canvas. This paper will be due 10 April 2022 at 11:59 PM. 
 
Create a fusion dish to be used as a special entrée on the next HFT 4234 FIU Bistro menu. 
 
a) Global Awareness: What is your menu item a fusion of? What ingredients demonstrate how your dish 

is a fusion of two cuisines? Where have you found evidence of this? What global influences are 
present in your menu item? Is the dish simply experimentation, or the result of cultural or local 
influences? 

b) Global Perspective: Would your dish work across multiple cultures? Would it be popular at FIU’s 
campus in Tianjin, China? Would it be popular in the cultures and places where your dish takes 
influences from? Why, or why not? 

c) Global Engagement: Bring your dish to this class. By this, I want you to think of a packaged product, 
or themed restaurant that your dish could turn into. Would the fusion your dish represents works as a 
frozen entrée in grocery stores, a food truck concept, a vending machine food item, or a global quick 
service restaurant concept?  

 
Global Learning Fusion Cuisine Discussion Board Assignment: A Discussion Board Assignment will be 
created on 11 April 2022. On this assignment, you will describe your dish inclusive of a sketch with 
plating design, and ingredient identification. A Doodle poll will be released on 18 April 2022 so that the 
class can vote on which dish they like the best. You need to respond to the Doodle poll by 25 April 2022 
at 11:59 PM to receive credit for the Discussion Board portion of this Fusion Cuisine Assignment. 
 
Formatting Guidelines for Global Learning Fusion Project: A sample paper will be posted in Module #10 
on Canvas. A rubric will be provided to communicate assessment methodology.  
 
Course Project: This final project will bring together all components for the course and will contain your 
conceptualization of a food related product, or business. In essence, this project is a business plan. I will 
act as a potential investor, and your project should function as your proposal to me for capital investment. 
Both a rubric, and more expansive directions will be provided later in the semester. This project will be 
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presented to me, and a group of your peers in a Zoom call during the final weeks of the semester. For this, 
you will need a computer with webcam and microphone.  
 
Course Project Presentation: You will submit a recording of you pitching your presentation during the last 
weeks of the semester. The videos should be between 3-5 minutes, and contain as much of the information 
from your Course Project as you would need to pitch to a potential investor. Think: Shark Tank. It is my 
recommendation that you record this on Zoom, and utilize the Share Screen and Record functions. Zoom 
will automatically convert the file into a .mp4 which you can upload into Canvas.  
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COURSE SCHEDULE 
 

Week Date Topic Practicum Reading Deliverable 

1 10 Jan The Food Industry & 
Disney Creative Strategy 

Review “Disney” 
& Brody Ch #1 
presentations 

Read: Brody 
Ch #1  

*Complete 
Discussion 
Board #1 
*Work on 

Disney 
Creative 

Assignment 

2 18 Jan 
Introduction to 

Entrepreneurship & 
Innovation 

Review 
presentations in 

this week’s 
module on Canvas 

 

* Creativity 
Assignment 

Due in 
Discussion 
Board (#2) 

3 24 Jan Current Food and 
Marketing Trends 

Review 
presentations in 

this week’s 
module on Canvas 

 
*Complete 
Discussion 
Board #3 

4 31 Jan Business Fundamentals 

Review 
presentations in 

this week’s 
module on Canvas 

Read: Alex 
Kuk, Temple 
Street Eatery 

Interview  

*Complete 
Discussion 
Board #4 

5 7 Feb New Product Success & 
Failure 

Review 
presentations in 

this week’s 
module on Canvas 

Read: Brody 
Ch #3 

*Complete 
Project 

Literature 
Review  

6 14 Feb Product Development 
Process 

Review 
presentations in 

this week’s 
module on Canvas 

Read: Brody 
Ch #4, 

New Food 
Product 

Development 
Chs #1-3 

Take Quiz #1 

7 21 Feb Developing Your Food 
Concept Business Plan 

2022 SOBEWFF 
Please volunteer! 

 

*Complete 
Discussion 

Board #5 and 
include a 

presentation 
with a 

summary of 
what your 

food concept 
will be for 
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the Course 
Project 

8 7 Mar Research, Competition 
& SWOT Analyses 

Review 
presentations in 

this week’s 
module on Canvas 

New Food 
Product 

Development 
Chs #4 & 5 

*Complete 
Discussion 
Board #6 

9 14 Mar Development of 
Packaging and Branding 

Review 
presentations in 

this week’s 
module on Canvas 

Read: Brody 
Chs # 9 & 18 

*Complete 
Discussion 
Board #7 

10 21 Mar Food Marketing 

Review 
presentations in 

this week’s 
module on Canvas 

Read: Brody 
Ch #20 & 
New Food 

Product 
Development 

Chs #6 

*Complete 
Discussion 
Board #8 

11 28 Mar Leadership & 
Management 

Review 
presentations in 

this week’s 
module on Canvas 

Chapter 8 
*Complete 
Discussion 
Board #9 

12 4 Apr Product Testing & 
Launch 

Review 
presentations in 

this week’s 
module on Canvas 

Global 
Learning 
Paper due 
10 April 
2022 at 

11:59 PM 

*Complete 
Discussion 
Board #10 

13 11 Apr Work on Food Concept 
Business Plan 

Submit Fusion 
Dish description 

in Discussion 
Board 

 
Take Quiz #2 

*Complete 
Discussion 
Board #11 

14 18 Apr Presentation #1 
Answer Doodle 
Poll for favorite 

fusion dish 
 

Submit 
presentation 

videos on 
Canvas & 
Schedule 

Zoom with 
Professor 
Group #1 

15 25 Apr Presentation #2 
Doodle Poll is due 
25 April 2022 at 

11:59 PM 
 

Schedule 
Zoom with 
Professor 
Group #2 

16 TBA Final Exam    
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